
C H E F ’ S  S P E C I A L I T I E S

S A L M O N  &  A S PA R AG U S  TAG L I AT E L L E  2 9 5
Cream, Lemon, Parmesan, Capers

S O L E  M I L A N E S E  3 6 5 
Yesterday’s Breadcrumbs, Rocket, Parmesan, 

Lemon & Caper Vinaigrette

T RU F F L E  S I R L O I N  &  P R AW N  3 9 5
Truffle Butter, Fries

C H I C K E N  L I M O N E  2 2 5
White Wine, Capers, Lemon, 

Butter & Parsley, Baby New Potatoes

P U T TA N E S C A  1 9 5
Linguine, Anchovies, Capers, Olives, Chilli, Garlic, 

Tomato, Parmesan, Parsley



S E T  M E N U
2 COURSE 445 | 3 COURSE 495

STARTERS

C R I S P Y  P R AW N S
Flatted Rice, Citrus, Chilli, Honey

or
L E M O N  BA B Y  S QU I D

Salami, Preserved Lemon Butter, Salsa Verde, Pangrattato 
or

B E E F  C A R PAC C I O
Mustard Cream, Parmesan, Shaved Mushrooms, Shaved Fennel, 

Pickled Shallots, Toasted Pine Nuts
or

H E I R L O O M  TO M ATO  &  BU R R ATA
Xo Sauce, Basil Oil, Soft Herbs

MAINS

G R I L L E D  P R AW N S
Medium Prawns, Spicy Nduja Lemon Butter, Fries

or
S E A  BA S S

Romesco Orzo, Tomato, Capers, Olives, Basil, Feta 
or

P E P P E R E D  S I R L O I N  
Summer Peppercorn Sauce, Fries

or
BU T T E R N U T  R AV I O L I

Roast Butternut, Parmesan, Toasted Sage, 
Pumpkin Seed Pesto

DESSERT

VA N I L L A  P E AC H  & 
A L M O N D  PA N NA  C OT TA

Peach & Lime Salsa, 
Peach Purée, Candied Almonds

or
C H O C O L AT E ,  H A Z E L N U T 

&  C A R A M E L  C H E E S E C A K E
Dulce de Leche, Dark Chocolate Ganache, Hazelnut Ice Cream 


